Thanks for downloading! We hope that you

LOVE YOUR PRINTABLE!

Finduson
social media!

GET OUR 7 DAYS OF LOVE PROGRAM FOR FREE!

Get ready to have a great time learning how to love your spouse! What's that, you
already know how? Well, The Dating Divas are here to give you a whole new perspective
on delighting your better half with our incredible 7 Days of Love Program... and its
absolutely free when you sign up for our newsletter!

Each day, for the next 7 days, you'll get a super-easy and fun way to connect with your
spouse. At the end of this week, no matter how well you thought you knew your spouse,
you'll have a whole new way of looking at the ways in which they love to be loved!

e
DATINGS?DIVAS

STRENGTHENING MARRIAGES, ONE DATE AT A TIME



https://www.facebook.com/thedatingdivas/
https://www.instagram.com/datingdivas/
https://www.pinterest.com/thedatingdivas/
https://twitter.com/DatingDivas
https://plus.google.com/communities/111152574439328371135
https://www.thedatingdivas.com/get-the-7-days-of-love-program-free-when-you-sign-up-for-our-newsletter/
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EASY
HOMEMADE
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DOUGH INGREDIENTS:

e 2 1/2 - 3 Cups Flour
¢ |1 Tbsp Sugar
e 1 tsp Salt

® ] Tbsp Yeast
e 1 Cup Warm Water

*Makes 1 large crust

DIRECTIONS:

1. Dissolve yeast in warm water with sugar and let sit
for 1 minute to activate.

2. Add all the ingredients together in a mixer until it
forms a firm dough.

3. Let rise in the mixer for 5 mins.

4. Roll out pizza dough and put it on your baking
dish.You can use a pizza stone or a baking sheet.

5. Add the sauce and toppings of your choice.
6.Bake at 450 degrees for 15 minutes.

*Before I add sauce and toppings, I like to put some mozzarella cheese around the

edges and fold the dough over to make a stuffed crust! I also add softened butter on
the crust and sprinkle it with garlic powder before baking!




